Procedure Example 
1 All Table Delivery orders must be prepared in take-away packaging. 
Dining room trays should not be used. 


2 Customer Experience Crew/Hosts must deliver the order in its 
take-away packaging to the customer wearing gloves. 
a. Ifthe order has multiple drinks, a cup tray can be used. 
b. If the order has multiple bags, the CEC/Host may need to 
make multiple trips. Bags should only ever be handled with 
a gloved hand. They must never be ‘hugged’ or held to the 
body. 


3 The CEC/Host must greet the customer with a smile and place the 
customer's order in the centre of the table. 


4 Retrieve the Table Delivery tent. 

If the table tent is out of reach or the CEC/Host is required to lean 
over acustomer to collect it, they should ask the customer to pass 
it to them. 


5 Once the order has been placed on the table and the table tent has 
been collected, the CEC/Host must take a step back to maintain 
social distancing and ask the customer if they need anything 
else/farewell. 


6 Table Delivery tents must be cleaned and sanitised with High 
Contact Sanitiser and a cloth after every use. 


7 Return sanitised Table Delivery tents to Kiosks. 


8 Ensure tables and chairs in the dining room/patio are cleaned and 
sanitised with High Contact Sanitiser after every use. 


Table Delivery Verification Record 


Date 


Trainee 


Signature 


Trainer 


